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Pineapple Sponge Cake 


2 cups sifted Swans Down 
Cake Flour 

4 eggs 

14 teaspoon salt 

11% cups sugar 

1 cup hot pineapple juice 

2 teaspoons CALUMET 
Baking Powder 

1 teaspoon vanilla 

Confectioners’ Sugar Glaze 

144 cup canned crushed 

pineapple, well drained 


Note: One of the secrets of a really 
successful cake is to follow the recipe 
word for word. It is unwise to substi- 
tute any of the ingredients called for. 
For example, use only.the baking pow- 
der recommended—caLuMET. Yes, 
more published recipes specify CALU- 
MET than any other brand of baking 
powder. That’s because CALUMET is 
not only Double-Acting but Double- 
Dependable, too . . . first in the mixing 
bowl and later in the oven CALUMET 
gives just the right amount of leaven- 
ing. And that double dependability in- 
sures glorious results for your baking 
...cakes with that real home-made 
goodness, feathery-light biscuits, 
wonderful muffins, waffles, pancakes, 
coffee cake. No wonder CALUMET is 
America’s Quality Baking Powder. . . 


TWICE AS MANY WOMEN USE CALUMET 
AS ANY OTHER BAKING POWDER 


Method. Sift flour once, measure, and 


sift again. Beat eggs and salt to- 
gether until thick and light colored. 
Then add sugar gradually, beating 
constantly. Add 115 cups of the flour, 
alternately with the hot pineapple 
juice, beating well after each addi- 
tion. Combine remaining flour and 
CALUMET Baking Powder and sift over 
batter: beat in thoroughly. Add 
vanilla; blend. 


Baking. Turn batter into ungreased 
9-inch tube pan. Bake in moderate 
oven (375°F.) 40 minutes, or until 
done. Remove from oven, invert pan, 
and let stand one hour, or until cake 
is cool. 


Frosting. Make Confectioners’ Sugar 
Glaze by combining 1 cup sifted con- 
fectioners’ sugar with 1 tablespoon 
water. Spread on top of cake and let 
dribble down the sides. Garnish top 
of cake with a ring of the drained 
crushed pineapple. 

If desired, Pineapple Whipped 
Cream Topping may be substituted 
for the glaze and crushed pineapple. 
To make Topping, whip 1 cup heavy 
cream until cream will hold its shape. 
(Do not overbeat.) Sweeten to taste, 
then fold in 14 cup drained canned 
crushed pineapple. Spread on top and 
sides of cake or use as a sauce on 
slices of the cake. 


Note: One No. 2 can crushed pie: 
apple will give sufficient juice and 
drained pineapple for this cake. 


e The stimulating fragrance OF dive 
coffee perking in the pot will please 
your husband every day and delight your 
guests on party days. 


Coffee ‘Experting” Is Easy 


Really good, hot coffee is a pleasure you can give 
your family and your friends with less trouble than 
it takes to make a pitcher of ice water! MIRRO- 
MATIC asks nothing of you. None of your time. 
No attention. No practice or skill. You simply 
put in enough coffee and cold water for four to 
eight cups, and plug it in. Without watching or 
timing, it perks to the very peak of aroma and 
flavor. Then, at the instant of perfection, it axto- 
matically changes to low heat and holds the full- 
bodied brew drinking-het till you want it. 


Once you have a MIRRO-MATIC in your home, 
youll wonder how you ever got along without 
its businesslike efficiency, its classic beauty, and 
its happy way of making your husband say, 
“<M-m-m-m! Darling, that’s coffee!” 


ACTURING COMPANY e MANITOWOC, WISCONS 
MINUM COOKING UTENSI 
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